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August 28, 1914 2288 

AUGUSTA, GA. 

Foodstuffs— Protection. (Reg. Bd. of H., June 30, 1914.) 

No person, firm, or corporation, shall expose or cause to be exposed, any cooked 
food, or food products, on counters, or in -windows for display purposes, unless same 
is thoroughly protected from flies and dust. 

Foodstuffs— "Retained Tags" of Board of Health Must not be Disturbed. (Reg. 

Bd. of H., June 30, 1914.) 

No persons, firms, or corporations engaged in the manufacture or sale of any food 
products within the city of Augusta, shall at no time remove or disturb in any manner 
whatsoever any article or articles of food or food products which shall have thereon a 
retained tag of the board of health of the city of Augusta, Ga. This shall also apply 
to any article of clothing, utensils, containers, or other articles used in the manufacture, 
sale, or transportation of any food product unless same is released by the chief food 
inspector or his assistants. 

Ice Cream— Manufacture, Care, and Sale. (Reg. Bd. of H., June 30, 1914.) 

Section 1. All persons, firms, or corporations desiring to engage in the manufacture 
of ico cream for sale in the city after June 15, 1914, must comply with this ordinance 
of the board of health of the city of Augusta, Ga., as hereinto provided. 

Sec. 2. All persons, firms, or corporations must before engaging in the manufacture 
of ice cream within the city of Augusta, Ga., secure a permit from the chief food 
inspector who shall, or so authorize his assistants to, make inspection of said plant as 
to the sanitary condition of same. 

Sec. 3. All places where ice cream in manufactured or sold shall comply with tho 
following specifications as hereinto provided in every respect. 

1. The ice-cream plant must be properly screened. 

2. The floors, walls, and ceilings must be sanitary. 

3. The water-closets and urinals must be separate from the plant. 

4. The room used for mixing cream must be close-ceiled, properly ventilated and 
screened, and with no unsanitary surroundings. 

5. The utensils used in the manufacture or distribution of the cream must be of 
porcelain or granite ware, or shall be lined with tin or other noncorrosive material, 
and must be kept in good condition. 

6. All labor employed in or about the said establishment and all persons engaged 
in said manufacture or sale must be cleanly, both in person arid attire. 

7. Every person or employee connected with the business shall wear a suitable 
garb and of washable material. 

8. The cans must be sterilized at a temperature of 212° F., and for not less than 15 
minutes, and a suitable room must be provided where sterilized cans can be kept and 
their sterility maintained. 

9. No ice cream shall ever be returned or exchanged after once leaving the plant. 

10. Aniline dyes must not be used or same found in the plant. 

11. No one except employees shall be permitted in the plant except on official 
business. 

12. The ingredients used in the manufacture of the ice cream must be fresh and 
properly preserved, and under no circumstances shall decayed or overripe fruit ever 
be used in the manufacture of ice cream. 

13. All cream, milk, or skimmed milk employed in the manufacture of ice cream 
shall before use be kept at a temperature of 50° or less. 



